\/intage South Indian Restaurant

1. Plain Dosa.....coosesrsrensssenss 70  28. Raitas Gurd.......ceeens — 1
E-Ghne Ru'aﬁti‘l"‘lll-l-ll-"‘ll‘""‘lll-l1on 29' Mix vegr Ra“ﬂclliili“““‘l?“

3. Masala Dosa.....ccccoenenne.. 110 30. Cucumber Raita............70
4, Rava Dosa...c.corerssnssssnnness 80 31. Pineapple Raita.............80
5. Onion RavaDosa........... 100 32. Cucumber Tomato Raita....70
- 6. Plain Uttapam..................80
7. Onion Uttapam..............100 BREAKFAST
8. Veg. Uttapam ................110 33, Chola Poori (set of 3)..100
9. Tomato Uttapam ..........100 34, Plain Kulcha...........s.s....80
10. Idli (Set of 3).....ccccvvennnine 45 35. Aloo Kulcha.......ceeseeena 110
11. Sambar Vada................. 50 36. Paneer Kulcha .....icoe 100
12. Curd Vada.....cccoxemmnsnsnnnns 80 37. Mushroom Kulcha......100
13. Uzhunnu Vada ..... . | 38. Ghobi Kulcha....... 110
39. Tandoor Paratha........... 50
5 sSOou PS 40. Tandoor Butter Paratha
% % Aloo aratha .90
; 14 Swaet qrn Soup..ceens 80 41. Ghobi Paratha ".';'.....
"1,5_'.. \fﬂ‘g,, E‘lﬂar Soup ............ 80 42. Ghobi Butter Paratha.. 110
- 16. Mushroom Clear Soup .....90  43. Paneer Paratha............140
.ﬁe‘ﬁ’-. Hot ‘N’ Sour Veg. Soup...90  44. Puthina Paratha............90 '
18. Manchow Veg. Soup.....90  45. Mehthi Paratha..............90

19. Chinese Noodle Soup...80 :g- :"00';:‘3;331:-:;----..-ﬁg
20. Chinese Veg. Soup.......80 - VO S

48. Green Peas Paratha......90
21. Cream of Mushrooms 100 49 Aj00 Butter Paratha....110
22. Cream of Tomato Soup 90 50, Onion Paratha...............90

23. Cream of Veg. Soup......80 51. Mix Veg. Paratha.........110

. 52. Aloo Onion Parath......100
SALADS -
24. Green Salad..........coeennnne 90
25. Cucumber Salad........ w70
26. Tomato Onion Salad.....60

27. Pineapple Spicy Salad..80
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NORTH INDIAN

53. Daal Fry.....coviinsenane 130
54. Daal Thadka.............. 140
55. Daal Maharaja...........200
56. Daal Pubjabi............. 210
57. Daal Palak ............... 220
58. Daal Makhni.............. 190
59. Paneer Nawabi ....... 270
60. Paneer Pasinda........ 290
61. Paneer Makhni ....... 220
62. Paneer Methi .......... 210

63. Paneer Tikaka Masala...220
64. Paneer Hyderabadi..220

65. Paneer Kolhapuri.....220
66. Mushroom Butter Masalall..200
67. Mushroom Kadai...... 220

68. Mushroom Nawabi...240
69. Mushroom Pepper Masala..210
70. Mushroom Pepper Fry...220
71. Mushroom 72. Methi..200
72. Mix Veg. Masala....... 180
73. Veg. Kuruma............. 190
74. Navaratna Kuruma........ 220

75. Veg. Kadai.................210
76. Veg. Chettinad ......... 200
77. Veg. Jaipuri ............ . 190
78. Veg. Kolhapuri ......... 200
79. Special Veg. Masala...240
80. Kashmiri Koftha ...... 240
81. Narghese Koftha...... 260
82. Veg. Hyderabad.i..,.... 220
83. Veg. Jhal Freij........... 220
84. Bhindy Masala ....... 190
85. Bhindy Fry.........ccooues 190

86. Baigan Bhartha........ 190

87. Baigan Fry.......ccocrvevrininnas 190
88. Aloo DRUM..ccccvvvivvrirnninnns 180
89. Aloo Shimla Mrich.......... 200
90. Channa Daal Masala...... 190
91. Tomato Paneer .............. 210
92. Paneer Butter Masala... 190
93. Shahi Paneer ................ 230
94. Paneer Kadai Fry............ 230
95. Razma Masala................ 190
96. Channa Masala............... 160
97. Malai Koftha.................... 260
98. Muttar Paneer................. 200
99. Palak Masala ................ 230
100. Palak Paneer................. 200
101. Mixed Veg. Dry ........... 190
102. Aloo Koftha ...............170
103. Aloo Palak.....cccceuueeeneee.. 210
104. Aloo Mutter.........cccceeeees 160

105. Aloo Jeera..................... 150
106. Green Peas Masala......150
107.Ghobi Masala.................150
108. Aloo Ghobi Dry.............180

109. Aloo Ghobi Masala....
110. Tomato Fry.........

..170
EEEAmLAAEE l1 50

111. Baigan Masala..............170

112. Paneer Kadai..........-.

220

113. Aloo Masala.......c.aeeeeee. 160
114. Paneer Bhurji...cuiuee- 320
115. Kaju Masala......ccuameeenn 330
116. Aloo Tomato Masala.....170
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RICE AND NOODLES

117. Meals Thali (limit only)...160
118. Plain RICe ...cccuuvevuneriraraensn 70

119. Daal Khichdi .....ccoiniinas 220
120. Curd Rice.....ccocniinnnnananans 150
121. Ghe e Rice ......ccvvnnnnsenns 170
122. Jeera Rice..........nuuuuunn.... 150
123. Tomato Rice.................... 150
124. Lemon Rice .....cocvneeneeee. 150
125. Veg. Pulao....................... 190
126. Mutter Pulao...................160
127. Hyderabadi Veg. Dhum
Biriyani..—..—eee...........190
128. Veg. Fried Rice...............150
129. Mix Veg. Fried Rice........ 200

130.Schezwan Veg. Fried Rice....190
131. Schezwan Mushroom Fried Rice......210
132. Singapore Veg. Fried Rice.. 190
133. Dragon Veg. Fried Rice ....220
134. Munchurian Veg. Fried Rice.....210
135. Schezwan Triple Veg. Fried
RICE.......ccc00iittseesionese 250
136. MushroomDragon Veg.
Fried Rice ..........c.c0000...230

437. Mix. Veg. Noodles......... 200

138. American Veg. Chopsy...250
139. Chinese Veg. Chopsy.....250
140.Veg. Noodles .............c.... 150
141. Veg. Hakka Noodles....... 190
142. Veg. Chowmeen............. 190
143. Veg. Crispy Noodles...... 190

STARTERS

144. Veg. Fried Crispy.........220
145. Veg. Crispy Honey.......240
146. Veg. Lolly Pop ............240
147. Veg. Manchurian Dry...180
148. Onion Pakkoda............150
149. Paneer Pakkoda .........200 -

150. Aluq Pakkoda..............150
151.Gobi 65 (dry) ...............180
152. French Fries......c.ccce.... 140
153. Mixed Veg. Pakkoda....160
154. Masala Pappad..............60
155. Roasted Pappad............40
PANEER

156. Paneer Chilly Dry........220
157. Paneer Chilly Gravy.....210

158. Garlic Paneer ........... 200
159. Ginger Paneer........... -.-200
160. Hot Garlic Paneer ....... 210
161. Paneer Manchurian.....200
162. Paneer Schezwan........ 220
163. Paneer Dragon............ 220
164. Pepper Paneer Gravy..200
165. Pepper Paneer Dry.......220
GHOBI

166. Ghibi Chilly Grawvy.......170
167. Ghobi Chilly Dry..........180 -
168. Ghobi Manchurian Gravy.160
169. Ghobi Manchurian Dry...180
170. Hot Garlic Ghobi Gravy..180
171. Hot Garlic Ghobi Dry........ 200
172. Garlic Ghobi................. 180
173. Ginger Ghobi............... 180
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174. Schezwan Ghobi......... 13’9
175. Pepper Ghobi Gravy...190
176. Pepper Ghobi Dry ......200

MUSHROOM
177. Mushroom Chilly Gravy 200
178. Mushroom Chilly Dry..220
179. Mushroom Manchurian
L] £ 11,7 SR ——, | |
180. Mushroom Manchurian Dry...220
181.Pepper Mushroom Gravy....200
- 182. Pepper Mushroom Dry...220
182. Garlic Mushroom Gravy...200
183. Hot Garlic Mushroom

Schezwan Mushroorn
Gravy............................200
‘Schezwan Mushroom Dry..220

- 187. Baby Corn Chilly Gravy....190
'188. Baby Corn Chilly Dry........210
2 189.Baby Corn Manchurian
T i S — 190
190. Pepper Baby Corn Gravy..200
191.Pepper Baby Corn Dry....220
192. Garlic Baby Corn Gravy...190
193. Hot Garlich Baby Corn

Gravy....coorrersssssnssernsnnss 210
194. Schezwan Baby Corn
Bravy......coccissssararsnsananas 200

195. Schezwan Baby Corn Dry... 220

- Gravy_- e 220

TANDODR
196. Ghobi TikKa....cccieininane 180
197. Aloo TikKa..csmssennss w170
198. Mushroom Tikka.......... 230
199. Paneer Tikka...cooiamnines 250
200. Malai TikKa....cocunuses aenss 260
201. Veg. Seak Kabab.......... 220

202. Paneer Seak Kabab ....260

203. Roti, Naan
Tandoor Roti .....cocesennnadl

204. Butter Roti......ccssssassanssss 50
205. Naan Plain......cccccessesinnes 50
206. Butter Naan......cceusserasnsses 70

207. Garlic Naan.. cxsunnna 0D
208. Gheese Naqan {Extra- =

Cheese [ Butter 40)......14
209. Paneer Stuffed Naan...160
210. Kashmiri Naan ............ 181
211. Misky ROti..cceeunrnnns e

212. Taw Phulka woceesesssesens 20
213. Butter Fhulka.................Q?
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Uzhunnu Vada : 20/-
Idli (Set of 3) s 45/
Samabar Vada . 50/-
Plain Dosa . 70/-
Rava Dosa : 80/-
Plain Uttapam : 80/-
Curd Vada : B0/~
Cornflakes with Milk : 80/
Toast Butter Jam : 80/
Ghee Roast : 100/-
Onion Rava Dosa : 100/-
Onion Uttapam i 100/-
Tomato Uttapam : 100/-
Cheese Tomato Sandwich ¢ 100/
Masala Dosa 110/
Onion Tomato Dosa : 110/
Veg Uttapam : 1104
Cheese Tomato Dosa o 130/-

Cheese Tomato Onion Garlic Dosa 140/-




